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There is also an early Erfurt variety
of similar quality. The White Vienna
is probably the most popular.

SOIL AND CLIMATIC REQUIREMENTS:
The plant requires about 75 days
from sowing to harvest. It is a cool-
climate crop and produces its highest
quality during cool nights. For this
reason, it is usually grown as a fall
plant or winter crop in the southern
states, but can be grown as a spring
crop in the northern states. Where
the season does not permit more than
75 days between frosts, it can be
grown as a full-season crop. The soil
must be well drained and well sup-
plied with lime and organic matter.
It will grow on most soils but, like
other members of the cabbage fam-
ily, does best in the loams containing
an appreciable amount of water.

CULTURAL DIRECTIONS: The seed is
sown in the open ground in rows 18
inches apart, and the plants are
thinned to 8 or 10 inches in the row.
The seed may be planted as soon as
the ground can be worked. When it is
desired to set plants, the seed is sown
indoors in February in. a pot or flat,
and spotted to a coldframe as soon as
the seedlings are past the cotyledon
stage. They should be given two
inches of space between plants. A few
days before they are to be set in the
garden, the ground around the plants
should be saturated with a transplant-
ing solution, and another application
of the solution should be made when
they are transplanted. One feeding
after the plants are established will
usually carry them through to ma-
turity. The weeds should be kept
down with shallow cultivation. Deep
cultivation disturbs the roots and may
stunt the plants which are very sensi-
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tive during the early period of growth.
This slowing down causes the forma-
tion in the enlarged stems of fibrous
tissue which is harmful to.the quality

INSECTS AND DISEASES: Pests of
kohlrabi are similar to those" found
on cabbage and should be controlled
in the same manner, (See Cabbage.)

GENERAL RECOMMENDATIONS: Any-
one who-has not tried this crop should
plant a few seeds, as a trial and then
decide on the quantity to grow. In
matters where people's tastes vary so
radically experience is the best coun-
selor. Too often, however, one's im-
pression is gained from poorly grown
plants which are not representative
in quality.

Lablab Bean

See Hyacinth Bean

Leek

DESCRIPTION: The leek is a hardy
biennial herb (Allium porrum), simi-
lar to the onion except that it forms
no bulb but grows a three-foot, slen-
der stem with ribbon-flat, rather than
hollow, leaf. The leaves originate,
however, from a stem-plate as they
do on onions. A native of southern
Europe, where it has been grown
from prehistoric times, it is grown
quite extensively in the United States,
particularly in the temperate regions.
The flowers are produced on the end
of the stem in a globular umbel, not
bulbous as in the onion. The flavor of
leek is much milder than onion. It is
used in soup and for a pot herb and,
when rnixed with a white sauce, is
delightful. It may be eaten without
ill effects by people who seem to have
difficulties with cooked onions.